Ruby Foo\u27s Dim Sum & Sushi Palace by unknown
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~ AT RUBY f OO'S THE FUN IS IN SHARING- YOUR SERVER W ILl GUI DE YO U. ~ 
~ DIMSUM ~ 
mJ 1. STEAMED GULF SHRIMP DUMPLINGS 7.00 mJ ~ ! ~~:~~~ED~~::~~N~~~~l~~ SPICE DUSTED ~.~~ ~ 
5. VEGETARIAN DUMPLINGS 5.00 ~ 
WITH SPINACH AND MUSHROOMS 
6. MALAYSIAN CHICKEN POT STICKERS 6.00 
7. TERIYAKI GLAZED CHILEAN SEA BASS SATAYS 10.00 ~ 
9. GULF SHRIMP SPRING ROLLS 9.00 
14. RUBY'S CHICKEN AND CRISP LETTUCE WRAPS, 9.00 ~ 
HOISIN DIPPING SAUCE 
15. CRISPY CALAMARI 9.00 
THAI CHILE PEANUT SAUCE 
20. RUBY'S DIM SUM SAMPLER 12.00 ~ 
2 EACH OF SHRIMP DUMPLING, 
~ VEGETABLE DUMPLING, IMPERIAL DUCK SPRINGROLL, Iii mJ AND CHICKEN POT STICKERS i!l 
SOUPS I SALADS ~ 
21 . BLOND MISO SOUP 6.00 
WITH TOFU AND ENOKI MUSHROOMS 
22. HOT AND SOUR SOUP WITH PORK AND CRAB 7.00 ~ 
45. HOUSE SALAD WITH BEAN SPROUTS, JICAMA 7.00 
AND SESAME-LIME DRESSING 
~ 47. CRISPYTEMPURA GOAT CHEESE SALAD 9.00 ~ 81 WITH CHILE-SESAME DRESSING 81 
~ MAKI ROLLS Iii 
mJ 120. SPICY TUNA 8.00 i!l 
~ 121. BBQ EEL, AVOCADO, CUCUMBER 7.00 ~ 81 122. CRABMEAT CALIFORNIA ROLL 8.00 81 
123. TUNA, SMOKED SALMON, AVOCADO 8.00 ~ 
126. T'"EMPURA SHRIMP ROLL 8.00 
127. VEGETABLE ROLL. ASPARAGUS, CUCUMBER, AVOCADO 6.00 
~ 128. RED HOT YELLOWTAIL AND JALAPENO ROLL 9.00 ~ 81 129. CALIFORNIA CRAB ROLL TOPPED WITH SP I.CYTUNA 13.00 81 
~ RUBY'S ROLLS Iii 
i!] 160. TEMPURA SHRIMP, CRAB, AVOCADO, 9.00 i!l 
MANGO, AND SCALLION ~ 
162. PEKING DUCK, CUCUMBER, SCALLION, HOISIN 8.00 
163. CRISPY SEA SCALLOPS WITH MANDARIN ORANGE LIME SAUCE 9.00 
164. CRUNCHY FLORIDA ROLL WITH CRAB, 9.00 ~ 
SHRIMP AND AVOCADO 
165. TUNA, SALMON, YELLOWTAIL, FLUKE, CRAB 10.00 ~ 
WRAPPED IN CUCUMBER 
166. BAJA ROLL, TUNA, YELLOWTAIL. AND AVOCADO 10.00 
167. MISO GLAZED CHILEAN SEA BASS 10.00 ~ 
168. FILET MIGNON THAI BEEF ROLL 9.00 
169. (2) SPICY ROCK SHRIMP HAND ROLL 12.00 
~ ~ 
~ ~ 
~ ~ 
~ EXPERIENCE BRGUESTRESTAURANTS.COM ~ 
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~ ~ 
~ ~ 
~ AT RUBY fOO'S THE fUN IS IN SHARING- YOUR SERVER WILL GUIDE YOU. ~ 
ml SUSHI I SASH IMI ml 1!1 70. TUNA 4.00 80. WHITE TUNA 3.00 1!1 
~ 71. TORO M/P 81 . UNI 6.00 ~ 
8) 72 . YELLOWTAIL 4.00 82. KANPACHI 4.00 8) 
74. BBQ EEL 3.00 85. CRAB 4.00 ~ 
76. SALMON 3.00 87. OCTOPUS 3.00 
77. SMOKED SALMON 3.00 91. SALMON ROE 3.00 
~ 78. SHRIMP 3.00 96. TAMAGO 2.00 ~ 8J 79. FLUKE 3.00 97. TOBIKO 3.00 8) 
98. CRISPY RICE & SPICY TUNA 3.00 ml 
SUSHI PLATTERS 1!1 
152. FOO'S SAMPLER 30.00 
1 PC. EACH OF ~ 
TUNA SUSHI, YELLOWTAIL SUSHI, FLUKE SUSHI 
AND 1 EACH OF 
SPICY TUNA ROLL, EEL, AVOCADO AND CUCUMBER ROLL, ~ 
CRUNCHY FLORIDA ROLL WITH CRAB 
155. RUBY ROLL ASSORTMENT 32.00 
1 EACH OF 
CRUNCHY FLORIDA ROLL WITH CRAB, SHRIMP AND AVOCADO, ~ 
MISO GLAZED CHILEAN SEA BASS, FILET MIGNON THAI BEEF, 
CRISPY SEA SCALLOPS WITH MANDARIN ORANGE LIME SAUCE 
157. SUSHI I MAKI PLATTER 34.00 ~ 
2 PCS. EACH OF 
YELLOWTAIL SUSHI, TUNA SUSHI, SALMON SUSHI 
AND 1 EACH OF ~ 
FRESH CRABMEAT CALIFORNIA RO.LL, 
EEL, AVOCADO AND CUCUMBER ROLL 
ml MAIN PLATES ml [!I 51. STIR-FRY Fl LET MIGNON 18.00 1!1 
CHOW FUN NOODLES, BLACK BEAN GARLIC SAUCE ~ 
52. "HONG KONG" PAN FRIED NOODLES 19.00 
WITH JUMBO GULF SHRIMP 
53. CRAB CRUSTED SALMON, WOK SEARED BROCCOLI 19.00 ~ 
WITH CHINESE MUSTARD SAUCE 
55. WOK SEARED SIZZLING FILET OF BEEF WITH 20.00 
SPINACH, ASPARAGUS, SPICY PONZU SAUCE ~ 
56. PEI<ING DUCK, CUCUMBER, SCALLION, 20.00 
AND PINEAPPLE-HOISIN SAUCE 
ml 57. PAD THAI WITH SHRIMP AND CHICKEN 16.00 ml [!I 59. TAMARIND GLAZED SPARERIBS 17.00 [!I 
WITH WOK SEARED SHANGHAI BOK CHOY ~ 
61. "KUNG PAO" CHICKEN WITH Cl LANTRO AND PEANUTS 15.00 
62. SESAME CRUSTED TUNA, WOK SEARED SPINACH 19.00 
AND SHIITAKE MUSHROOMS ~ 
64. CITRUS CHILEAN SEA BASS 23.00 
WITH TAMARIND GLAZED EGGPLANT AND LONG BEANS 
66. THAI CHILE GARLIC CHICKEN WITH SHANGHAI NOODLE 15.00 ~ 
68. VEGETARIAN SZECHUAN STIRFRY WITH TOFU 11 .00 8) 
69. TERIYAKI GLAZED FREE RANGE CHICKEN, 15.00 ~ 
WASABI WHIPPED POTATOES 
SIDE DISHES ~ 
33. CHICKEN-PINEAPPLE FRIED RICE WITH ROASTED CASHEWS 9.00 
34. VEGETARIAN FRIED RICE WITH EN OK I, SHIITAKE, 7.00 
AND OYSTER MUSHROOMS ~ 
35. SHRIMP AND CRAB FRIED RICE 13.00 
41. CHINESE EGGPLANT WITH THAI BASIL 4.00 
~ 43. COCONUT STICKY RICE 4.00 ~ 
8) 44. SCALLION PANCAKE WITH SESAME DIPPING SAUCE 7.00 8) 
~ 18% GRATUITY Will BE ADDfD TO PARTifS Of 8 OR MORE ~ 
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Sake By the Glass 
Hiyazake- Chilled- 3 oz 
Hoyo Manasume - Light, Floral, Peach 
Akitabare - Melon and Grapes 
Wandering Poet- Full Bodied, Smooth, Papaya 
Kamoizumi - Rich and Earth 
Nigori -Cloudy - 3 oz 
Momo Kowa Pearl - Sweet, Coconut, Banana 
Hitorimusume - Slightly Sweet, Chestnut 
Premium Sake Flight 
Hoyo Mansume - 1 oz 
Hanohato Kjoshu - 1 oz 
Kamoizumi Junamai Daiginjo - 1 oz 
0-Kan- Hot 
Geikkekan - 4 oz 
Geikkekan - 9 oz 
Featured Wines by the Glass 
Champagne 
Zardetto Prosecco,Brut 
Conegliano, Italia 
Perrier Jouet, Grand Brut NV 
Champagne, France 
White 
Pinot Grigio, Vigneti Del Sole 2003 
Italy 
Chardonnay, Purple Mountain 2000 
Sonoma, California 
Sauvignon Blanc, Lalande 2003 
France 
Riesling, Rudi Wiest 2002 
Rhinehessen, Germany 
Chardonnay, Glen Carlou 2001 
South Africa 
Red 
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Cabernet Sauvignon, Beringer 2001 8 
California 
Merlot, Penfolds, Rawsons Retreat 2002 9 
Australia 
Pinot Noir, Echelon 2002 10 
California 
Chianti Classico, Cacchiano 1999 10 
Tuscany, Italy 
Cabernet Sauvignon, Cocodrilo 2002 11 
Argentina 
Syrah, Grenache, Cotes du Rhone 2003 9 
Pelaquie, Rhone, France 
Thursday May 12, 2005 
Softshell Crab "Spider Roll" with 
Avocado and Tobiko 
12 
Pork Dumplings with Kimchi 
6 
Coconut Crusted Shrimp with 
Spinach and Cherry Ginger Sauce 
17 
Pan Seared Grouper with 
Asian Slaw, Tobiko Wasabi Potatoes, 
and Orange Sauce 
18 
Fresh Fruit Satay with 
Chocolate Dipping Sauce 
7 
House Specialty Drinks 
Ruby foo 
Plum Sake, Vox Luxury Vodka, with a Blend of Fruit Juices 
Opium 
A Fusion of Raspberry Vodka, Raspberry Sake, finished with a 
Blend of Fruit Juices 
Sake Blossom 
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Our Saketini: Plymouth Gin, Wandering Poet Sake, and Elderflower 
Ginger Mojito 
Bacardi, Mint and /candied Ginger 
MaiTai 
The Classic: Bacardi, Myers, and Almond Liquor 
Litchee Mist 
Absolut Vanilla, Momkowa Sake, Litchee Puree 
Jade Pavilion 
Maker's, Peach Liqueur, Apple Puree, Lemon 
Silk Heaven 
Finlandia Mango, Soju, Hibiscus Tea 
Beers On Draft 
Red Hook 
Sam Adams's 
Kirin Ichiban 
Brooklyn Lager 
Boddington's 
Hoegarden 
Bottled Beers 
Clausthaler [Non Alcoholic] 
Budweiser 
Bud Light 
Singapore Tiger 
Kirin Light 
Asahi Super Dry 
Tsingtao 
Sapporo 16oz 
Amstel Light 
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